
 

 

Freshly Baked Bread, olive oil & aged balsamic 

 

S T A R T E R S  

Baked Goat’s Cheese Wrapped in Serrano Ham, spiced green tomato chutney £6.95 

Scottish Crab with Chilled Asparagus Soup £7.00 

Crispy Duck & Watercress Salad £7.25 / £14.50 

Caesar Salad, cos & baby gem lettuce, creamy dressing, croûtons, parmesan cheese                                                        
(available with or without fresh anchovies) £6.50                                                                                                                            

(can be taken as a main course with grilled chicken) £13.50 

 
M A I N  C O U R S E S  

Poached Fillet of Scottish Salmon, fresh asparagus, champ mash, lemon butter sauce £13.50 

Crispy Monk Fish, spicy dipping sauce, fries, lemon £15.50 

Roast Rump of Lamb, salsa verde, garlic & rosemary potatoes £17.25 

Tiger Prawns Linguini, chilli, garlic and coriander – available as a starter or main course £7.50/ £15.95 

Salad of Dressed Brown Hen Crab, boiled egg, lemon mayonnaise, parsley new potatoes £16.75 

Baked Spinach & Ricotta Cheese ‘Crespelle’, roasted vine tomatoes, formaggio sauce £13.25 

Char-Grilled Breast of Chicken, garden pea & herb risotto £14.95 

Char-Grilled 28 Day Aged 9oz Sirloin Steak, béarnaise sauce, land cress, hand-cut chips £22.00 

 

We’re committed to using our local suppliers 

as much as possible – and to working with them  

to provide the very best in seasonal produce 

 
T H E  ‘ H O R S  D ’ O E U V R E S ’  T A B L E  

Freshly prepared, our offering can be enjoyed  
either as an appetiser or main course.  

It features the very best selection of local, seasonal  
and continental produce, for you to help yourself. 

Starter £7.75    Main Course £15.50 
 



 
 

 
 

S I D E  O R D E R S  

All £2.95 

Summer Greens – Fine Beans, Sugar Snaps & Garden Peas 

Buttered Parsley New Potatoes 

Rocket & Inca Tomato Salad 

Caesar Salad and Parmesan Cheese 

Garlic Mushroom with Pesto 

Sea Salted Hand Cut Chips 

 
D E S S E R T S  

All £6.50 

Fresh Peach Melba 

Crème Brûlée, raspberries 

English Strawberries, mint sugar, clotted cream  

Old Fashioned Lemon Posset, summer berries 

Banoffee Sundae 

Ice Cream – vanilla,chocolate & banana or english strawberry 

  
Can’t manage a full dessert…why not try our Pimms Sorbet  £3.50 

 
B U T L E R S  F A R M H O U S E  C H E E S E   

A board of cheeses served with cider apple chutney and nut bread  £6.50 

Lancashire Smoked – Lancashire is a wonderful, crumbly, mild – flavoured cheese, developing a distinctive sharpness 
as it ages. Many gourmets consider it the best of all cheese 

Blacksticks Blue –A unique soft blue veined cheese, handmade by butlers at Inglewite. with a distinctive amber hue, it 
has a creamy smooth yet tangy taste. This is a very special blue cheese 

Sandhams Mature Cheddar – a very special mature which is rich and creamy with green wax outer pack to              
keep it fresh 

 
 

 

Coffee, served with handmade White Chocolate Truffle £2.95 

 

Prices include VAT at current rate – service at your discretion. Guests concerned abut the presence of nuts, seeds or other 
allergens in our food are requested to seek the advise from a member of the team. 


